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NEW, LIGHTER TIN PLATE 


Development of “Ferrolite 10,” a 
new grade of “lighter, thinner” tin 
plate priced fifteen cents per base box 
lower in all basis weights than present 


Ferrolite, was announced by U. S. Steel ° 


on August 18. 

Now commercially available, the new 
grade has a coating of one-tenth pound 
of tin per base box. Heretofore, Ferro- 
lite was produced in one grade only, 
with a quarter-pound of tin coating 
per base box. 

The manufacturer believes ‘Ferrolite 
10° will find a ready use in cans pro- 
duced for frozen citrus juice concen- 
trates and motor oil. The product has 
many other potential uses, and it is 
expected that further experimentation 
will develop these additional applica- 
tions, 
Further development work on_ this 
and other products for the can manu- 
facturing industry is continuing. Even 
lighter basis weights than those now 
available appear likely in the foresee- 
able future, according to the U. S. 
Steel announcement. 


CAMPBELL TO CAN 
DRY SOUPS 
\fter extensive research and _ testing 
in the United States, Canada, and 
Europe, Campbell Soup Company is 
introducing a line of dry soup mixes in 
a new aluminum can that can be 
opened easily by pulling a metal tab. 
‘he new canned dry soup mixes will 
supplement the 29 condensed soup 
va: cties, 20 ready to serve varieties, 
an 8 frozen varieties now offered by 
Ca ipbell. The dry soups will be mar- 
ke d under the brand name “Red 
Ke le’ and will be packed in small 
he ietically sealed cans rather than 
th envelopes customarily used, and 
Wi ve two to the package. 
the outset seven varieties will be 
pa ed: chicken noodle with diced 
cl .en meat; beef noodle; cream of 
cl \en; cream of mushroom; cream of 
po to; onion and noodle with chicken 
st .. Availability will be announced 
to ampbell customers on a market- 
by arket basis. It will take several 
m hs before the product will be 
a able nationwide. 
1e new dry soup mixes are made 
at camden, New Jersey, in a new mul- 


timillion dollar installation involving 
special drying processes (including 
freeze-drying) and utilizing unique and 
new packaging facilities, all in care- 
fully controlled dehumidified plant 
areas. The products were developed in 
Campbell’s Food Science and Nutrition 
Laboratories. 


PER CAPITA USE OF 
VEGETABLES ON INCREASE 


Amercans today eat more vegetables 
on the average, per person, than their 
grandparents did 50 years ago, accord- 
ing to a report by the U.S. Department 
of Agriculture. The report indicates 
however, there was a shift in con- 
sumption away from fresh vegetables, 
which have declined in use during the 
half century. 

This decrease in the use of fresh 
vegetables has been offset by marked 
increases in consumption of processed 
vegetables during recent. years, the 
report shows. Vegetable consumption 
per capita is about 15 percent greater 
today than 50 years ago. 

City householders are larger con- 
sumers of vegetables than rural dwell- 
ers, though the difference is narrowing 
as commercial supplies become more 
widely available in rural areas. High 
income groups are larger consumers 
of vegetables than those with lower 
incomes. 

Per capita consumption of potatoes, 
sweetpotatoes, and dry beans and peas 
is much less today than it was 50 years 
ago. But increased use of potatoes in 
various processed forms has halted the 
decline of consumption of this product 
in recent years, and the processing of 
sweetpotatoe items has slowed a down- 
ward trend of past years. 

Looking ahead, it appears likely that 
per person use of vegetables and pota- 
toes may not change much during the 
next 10 years, though further shifts to 
processed forms are indicated. 

A free copy of “Consumption Trends 
and Patterns for Vegetables—Potatoes, 
Sweetpotatoes, Dry Beans and Peas,” 
Agriculture Handbook No, 215, may be 
obtained from the Information Divi- 
sion, Agricultural Economics, U.S. De- 
partment of Agriculture, Washington 
25, D.C. 


NEW MEMBERS INDUCTED 
INTO ZEROCRATS 


Five new members were inducted 
into the distinguished Order of Zero- 
crats at a gala dinner August 17 during 
the mid-summer meeting of that organ- 
ization at Monterey, California. 

The new members are C. Gordon 
Griffith, vice president and general 
manager of Plantation Frozen Foods, 
Miami; James S. Lawless, president of 
Frosted Fruit Products, Los Angeles; 
Ellis Arnall, member of the Atlanta 
law firm of Arnall, Golden & Gregory; 
William C. Baker, president of Produce 
Terminal Cold Storage Company, 
Chicago; and Frederick J. Otterbein, 
vice president of General Foods Cor- 
poration, White Plains, New York. 

The Zerocrats comprise an honorary 
organization of leading executives of 
the frozen food industry, “who have 
served that industry above and beyond 
the call of corporate duty.” Until now 
with the exception of Clarence Birds- 
eye, membership in the Zerocrats has 
been confined to those executives who 
served as presidents of the industry's 
two trade associations, or who were 
members of the All-Industry Conven- 
tion Committee for at least four years. 
Mr. Griffith is the current president of 
the National Frozen Food Association, 
Mr. Lawless the National Association 
of Frozen Food Packers. The other 
three members were included under 
broadened rules which recognized mer- 
it and other phases of broad industry 
service—Mr. Arnall is legal counsel for 
the National Frozen Food Association; 
Mr. Baker for his long years in associa- 
tion work, particularly as president of 
the Central States Frozen Food Associa- 
tion and later as president of the Na- 
tional Association of Refrigerated 
Warehouses—Mr. Otterbein earned his 
membership through sparkplugging 
the formation of the Frozen Food All- 
Industry Coordinating Committee. 


The Pet Food Institute, with offices 
at 330 N. Michigan Avenue, Chicago, 
will hold its 4th Annual Convention 
in Chicago, September 17 to 19, 1961. 
The program will feature experts from 
various areas of merchandising, mar- 
keting, and sales, Henry A. Bucklin, 
president of the Institute, reports. 
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Your insurance protection can also develop 
some mighty big holes, if not checked care- 
fully at least once a year. 


Today's increasing valuation basis, alone, can 
leave you badly underinsured if you are not 
being advised properly on the best manner of 
maintaining insurance up to present day valu- 
ation levels. 


Only CANNERS EXCHANGE, with its 34 years 
of service experience to food processors, has 
a proven record of insurance know-how for 
the industry. Annual savings refunds to the 
policyholders have produced the lowest net 
insurance costs. Comprehensive policy cov- 
erages and unequalled plant safety inspec- 
tions complete an insurance service which 
can eliminate any holes that may exist in 
your insurance program. 


Only a plan which is specifically designed for 
the Food Processor, can provide such com- 
plete protection. 


If you are not now a policyholder, but want to 
be sure there are no holes in your insurance 
protection, write to: 


ALL CANNERS EXCHANGE POLICIES 
ARE NON-ASSESSABLE 


Canners 


managed by 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 


54 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 


THE CANNING TRADE is published every Monday by THE CANNING TRADE, Inc., 2504 St. Paul St., Baltimore 18, Md. Arthur J. Juage, Business Mgr.; _,t8® » 
Edward E. Judge, Editor; Arthur |. Judge II, Advertising e* M. A. Felder, Circulation Mgr. Yearly Subscription price U. $. A.—$5.00; Canada— *,. 
$6.00; Foreign—$7.00. Advertising rates upon application. Forms close Wednesday; Cover forms Tuesday. Copy required for proof two weeks in 

advance of close. Entered as Second Class matter at the Post Office, Baltimore, Md., under Act of March 3rd, 1879. 
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THE SIGNIFI- —As everyone knows, the new minimum 
CANCE OF THE wage of $1.15 an hour becomes effective 
51.15 MINIMUM — Sunday, September 3. It goes without 
saying that this new minimum will have varying effects on 
canners operations, depending on the product and_ the 
amount of labor involved, previous wage scales, competing 
area wage scales, labor availability, and a number of other 
factors. But regardless of what these factors may be, it is 
imperative that individual processors call in their accountants 
to determine the cost per dozen, or case, as it may be, before 
pricing the goods for sale. 

One Midwest tomato canner, who has done just this, ad- 
vises that the extra 15¢ an hour amounts to 3 percent of his 
total costs. The scale for women is being increased from 
$1.00 to $1.15 and the $1.15-1.25 scale for men is being in- 
creased by 10¢. The piece rate, of course, is being adjusted 
upwards accordingly. 

Despite the considerable progress made in cost accounting 
within the industry these past several years, there still remains 
a hard core of resistance—those who maintain that it is 
necessary to meet the market regardless of cost. The reason- 
able answer to these old-timers would seem to be that except 
in instances well known to the trade, the market would not 
he established below cost if everyone was familiar with his 
costs. It is rather generally well known and accepted too, 
that a business man cannot continue to sell below cost and 
remain in business. That lesson has been learned all too 
sadly in recent years by many fine old firms in the Midwest, 
the East, and the Farwest. 

The Moral? Get your bookkeepers and accountants busy 
without delay, and by all means put a price on your goods 
that will cover this increased cost. One final word. Reports 
to the contrary, our guess is that the consumer is quite 
oblivious to an increase of one or two cents a can. It might 
be well to remind the buyer, also, in announcing new lists, 
that a nickel a dozen increase on 303’s adds up to less than a 
half cent a can, 


VETERINARIANS —In the July 3 issue of this publication 
~ THE GENERAL this column mentioned that it was at 
k “BUTS times difficult to do business with the 
¢ ernment—‘the mountains of red tape that must be met 
« ! complied with to complete a successful contract, are all 
|) ‘insurmountable.’ As a case in point we mentioned the 
|) posed regulation to limit purchases from establishments 
*. nitarily approved” by the Military Veterinarian Services. 

fajor General Hugh Mackintosh, Executive Director of 
‘Military Subsistence Supply Agency, takes exception to 
( remarks as follows: 


ar Mr. Judge: 

While reading the 3 July 1961 issue of your periodical, 
¢ Canning Trade, 1 came across your lead off editorial, 
d Now the Veterinarians.’ 

! take exception to your statement that doing business 
‘ . us is an almost ‘insurmountable’ undertaking. As the 
! cutive Director of the Military Subsistence Supply Agency 

e August, 1958, I count myself as one of the individuals 
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who has constantly strived to keep the purchase and supply 
of military subsistence to a minimum of what you call ‘red 
tape.’ I personally feel that much progress has been made on 
this score. We have always endeavored to follow the best 
commercial trade practices, heed the counsel of industry, and 
eliminate irritating procedures. To cite just a few examples 
of our efforts which come quickly to mind: 

a. We have established our item specifications so that to 
the maximum possible industry can satisfy our requirements 
from standard commercial production. 

b. Because we are not exempt from the Walsh-Healey Act, 
we prudently schedule our purchases to insure that the maxi- 
mum number of suppliers (canners) are able to participate 
in our business. 

c. At the request of the canning industry, we have elimi- 
nated ‘case stamping’ and ‘check loading’ from our procure- 
ments. 

d. As the result of an industry request made at a Canners’ 
Convention last fall, we now provide special press releases 
concerning proposed procurements and subsequent awards. 

e. Through diligent effort our invoice payment time to 
supplier on nonperishable contracts last fiscal year dropped 
to an average of less than seven calendar days from receipt of 
goods. 

f. I (and others of my staff) have always participated in 
as many industry meetings and conventions as time and 
circumstances would permit so as to seek first hand knowl- 
edge of industry desires and to remove any misunderstandings 
concerning our practices. Frequently, my appearance at such 
meetings is the result of an acceptance to address those 
attending. 

“The matter which apparently triggered your article was 
a MSSA Notice to the Trade which set forth a recent sanitary , 
regulation stemming from medical sources of the Depart- 
ments of the Army, Navy, and Air Force. Your editorial 
leaves one with the impression that the regulation is applic- 
able to purchases on or about | January 1962. Factually, the 
MSSA Notice stated that further advice as to the effective 
date of application of the regulation would be announced 
on or about | January 1962. A word of correction to your 
readers would be appreciated. 

“Perhaps a request placed by you on the Surgeon General 
of the Army could elicit an explanation of the purpose and 
scope of the regulation involved and provide a basis for 
clarifying this aspect of your editorial concern. 

“As my agency welcomes constructive criticism and sugges- 
tions for improvements in our purchasing practices, please 
feel free to call upon me at any time if I can be of assistance 
in this connection.” 


Let it be known then that on the advice of General 
Mackintosh, it is the general announcement and not the 
regulation itself that will be made on or about January I. 
. .. Some groups and individuals will no doubt feel that they 
deserve a bit of credit for some of the purchasing changes 
listed by the General. However, we would remind them 
that regardless of their efforts, these changes would not have 
been possible without a corresponding effort on the part of 
the Agency and its officers. 
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FROZEN FOODS 


NAFFP SEMINAR SPEAKERS—Seated (Il to r): John D. 
Kaylor, Birds Eye Division, General Foods Corporation; 
M. F. Gunderson, Campbell Soup Company; John W. Rue, 
Tri-State Packers Association; Lawrence 8. Martin, NAFFP; 
William Spence, Delaware Valley Frozen Food Association 


and American Stores, Inc. 


Standing (1 to r): Joseph W. Barclay, Seabrook Farms Com- 
pany; Harry S. Cobey, Jr., Consumers Packing Company; 
H. P. Schmitt, NAFFP; Robert V. Speck, Campbell Soup 
Company; C. E. Gascoigne, Seabrook Farms Company; W. J. 
Hart, Jr., Dulany Foods, Inc. (Speaker John F. Thuermer, 


Mrs. Smith’s Pie Company, was not available at the time 


this picture was taken.) 


Second Frozen Food Sanitation Seminar Well Received 


When it was first announced that the 
Second Frozen Food Seminar on Sani- 
tation would be held in Philadelphia 
on August 15, this reporter, reasoning 
that many freezers in this area would 
be busy on beans and corn, doubted 
that it would be successful from an 
attendance standpoint. Some 40 pack- 
ers from all segments of the industry 
responded. While this may not be said 
to be an overwhelming response, it 
does provide proof that processors are 
determined to cooperate in this impor- 
tant area. 

The Philadelphia Seminar was the 
second in a series provided by the 
National Association of Frozen Food 
Packers, aimed at improving the al- 
ready high sanitary standards of the 
industry. By the end of this year, the 
Associotion expects to have completed 
area meetings from Coast to Coast, 
moving next to Chicago, then Omaha, 
and then the West Coast. 

Twelve industry speakers, drawing 
on a wealth of practical experience, 
covered the subject in detail. Associa- 
tion Executive Vice President Larry 
Martin, emphasized that sanitation is 
here to stay, pointing to the threat of 
impractical legislation, consumer con- 
ditioning to demand a_ better and 
cleaner product, and the individual 
company’s self pride in packing quality 
products. 

John W. Rue, Executive Secretary 
of the Tri-State Packers Association, 
stressed the necessity of constant con- 
trol. Unless it is constant, he said, it 
will be of little value. The responsi- 
bility for an adequate sanitation pro- 
gram becomes apparent, he said, when 
we recognize that human life and well 
being are at stake. Such a threat, he 
emphasized, surpasses even pride of 
product and company and becomes an 
industry-wide problem of importance, 
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CHECK LIST 

William Spence, President of the 
Delaware Valley Frozen Food Associa- 
tion and frozen food buyer for Ameri- 
can Stores, listed a number of impor- 
tant things American now looks for in 
plants before a contract is negotiated: 
1—General exterior and interior ap- 
pearance of plant and equipment; 
2—Hair nets and clean uniforms on 
employees; 3—Clean hands and_pro- 
tection by rubber gloves where there 
are cuts or abrasions; 4—Smoking or 
gum chewing in or near the processing 
area; 5—Peeling paint; 6—Storage of 
dry ingredients, noting particularly 
protection from infestation or con- 
tamination; 7—Type of bags used to 
transport raw products from. farm to 
factory (bag fibres appear to be human 
hairs). Mr. Spence said that a sizable 
portion of the consumer complaints 
reaching American deal with foreign 
material. 

H. P. Schmitt, Association Research 
Director, called attention to the man- 
ual “Five Steps to Sanitary Quality of 
Frozen Foods” developed by the Asso- 
ciation’s Committe on Prepared Frozen 
Foods. With the use of this manual, 
he said, processors can meet and beat 
the minimum requirements established 
by the Food and Drug Administration. 
In addition, he said, products must be 
free from contamination by insects, 
vermin, molds, and foreign materials. 

Joseph Barclay of Seabrook Farms 
Company, pointed out that bacteria are 
everywhere—in the air, on raw mate- 
rials, on the person of workers, etc., 
and for this reason the plant should 
be designed to limit areas where they 
can gain a foothold. He emphasized 
that the faster the passage of the 
finished product into the freezer, the 
lower counts will be. He gave partici- 


pants a one-page outline of his talk 
and a 22 rule leaflet titled “Personal 
Cleanliness and Uniforms.” The leaflet 
deals with cigarett buts, hair nets, 
curlers, jewelry, scarves, shoes, aprons, 
sweaters, pencils, stockings, nail polish, 
gum, washing and sanitizing of hands, 
colds, personal cleanliness, lockers, 
utensils, articles, and medical examin- 
ation. 

M. F. Gunderson of Campbell Soup 
Company, said that temperature is per- 
haps the most important factor regu- 
lating bacterial growth. It is therefore, 
very important to cool foods quickly, 
within two hours, below at least 50 
degrees F., or to use the food within 
two hours. 


FOUR MAJOR AREAS OF 
FOREIGN MATERIALS 

Bill Hart of Dulany Foods, described 
the four major areas requiring atten- 
tion in order to exclude foreign mate- 
rials: 1—Personal: Hair nets for 
women, washable hats for men; jewelry 
should be excluded, and women should 
not use nail polish. 2—Ingredients: 
Routine checks should be made on the 
quality and condition of raw product 
and ingredients. These should be pro- 
tected upon receipt. Don’t mix i? 
gredients to a batch from the origin 
container. 3—Equipment: No wocd 
should come into direct contact wi h 
the food. Riffle board washers shou d 
be used to remove all heavy forei: n 
materials; overhead water pipes, bi ss 
ducts and roof supports should recei ¢€ 
regular maintenance to prevent bui d 
up of dirt and flaking of paint. Git 
ters should be provided to carry ff 
condensate. Steel wool should be ot 
lawed. Conveyors, pumps, piping s° s- 
tems and freezer trays should be mac ¢ 
of rust resistant and impervious mate- 
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ils. 4—Facilities: Plants should be 
sect free as a result of quick removal 
id adequate disposal of garbage and 
iste materials. Insect control results 
ym a planned, preventive system, 
th in and adjacent to the plant. 
reening, baiting, and good sanitation 
ae necessary to control vermin. Glass 
siould be excluded everywhere, espe- 
ciully bottles. Hot and cold drinks 
should be dispensed in paper cups and 
restricted to lunchroom areas. 


SANITATION PROVIDES 
INSURANCE 
Clay Gascoigne of Seabrook Farms 
Company, spoke of the “Significance of 
Bacteriological Specifications” both 
public and private. First and foremost 


— 
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significance of such specifications, he . 


said, is their relationship to public 
health. There is a possible inherent 
danger, he remarked, in developing 
regulations and specifications resulting 
in semi-sterile products. The presence 
of acid forming bacteria in blanched 
lrozen vegetables serves to protect the 
consumer to a great extent. By re- 
moving this competition the way may 
be paved for harmful micro-organisms. 
The second point of significance for 
bacteriological specifications is the sani- 
tation program in the packers’ plant. 
Bacteriological laboratories the 


subsequent sanitation programs that 
are necessary to control bacteria counts 
to a reasonable level cost money. Such 
a program can, however, greatly assist 
in reducing production costs and in- 
creasing product utilization, thereby 
increasing company profits. Food that 
endangers public health endangers not 
only the packers’ own business, but 
also the whole industry. Expenses pro- 
viding a safeguard also represent a 
form of insurance—it protects captial 
investment. 


Robert Speck of Campbell Soup 
Company, described some of that com- 
pany’s experiences in procuring frozen 
vegetables. A check list on subcritical 
and critical sources of bacterial build 
up has been developed. Subcritical 
includes harvesting equipment, lug 
boxes, barrels, drums, dry cleaning 
equipment, washers, dewatering devices 
and graders. Critical sources include 
blanchers, reels, flumes, riffle boards, 
dewatering devices, conveying equip- 
ment, bucket elevators, incline screws 
and belts, sorting belts, tables, packag- 
ing equipment, employees’ hands and 
clothing, and finally, freezing equip- 
ment. Mr. Speck reviewed a reprint 
from “CANNING TRADE,” pointing 
out that a steam hose is a costly means 
of unsatisfactory clean up. 


Harry S. Cobey of Consumers Pack- 
ing Company, explained that the first 
step in an adequate program is to 
secure the backing of management. 
Proper cooling of blanched product is 
a must to prevent build-up of bacteria. 
Chlorination can reduce clean-up costs 
and allow for more re-use of water. 
Food processing equipment should be 
designed for easy clean-up. 


John F. Thuermer of Mrs. Smith’s 
Pie Company. described experiences in 
the procurement of frozen fruits. They 
look for fresh fruit inspection, con- 
tinuous inspection by USDA, private 
laboratory tests, and control by the 
supplier. Sanitation requirements deal 
with potable water, proper disposal of 
plant wastes, sewage disposal, rest room 
and hand washing facilities, personnel 
practices, maintenance of buildings 
and grounds, control of flies and ade- 
quacy of clean-up procedures. 


John Kaylor of Birds Eye, told par- 
ticipants that a look at the record 
shows that Food and Drug is much 
more likely to take action because of 
filth rather than bacteria counts. He 
devoted considerable attention to prod- 
uct contamination due to solid and 
liquid wastes of rodents and insects, 
mentioning specifically the Norway rat 
and the cockroach. 


Shuttleworth 


DESIGNED BY CANNERS FOR CANNERS 


INVESTIGATE — These 


Money and Time Saving Machines 


Send for full details 
Write or phone 190 


Eight Lane 
)nscrambler 
ADJUSTABLE CAN UNSCRAMBLERS 
‘| ore are four models of Shuttleworth Unseramblers all de- 
s' ied to cut your costs in half by more production with less 


xr. Completely adjustable and all are portable. All are 
e vemely gentle, and we guarantee they will not dent cans. 


Model #10 
Retort Crate 
Unloader 


AUTOMATIC RETCRT CRATE UNLOADERS 
There are five models of Shuttleworth Crate Unloaders 
that are guaranteed not to dent cans! All combine a one 
man operation with adjustability from 202 to 404 inelu- 
sive and will feed any make unscrambler. 


SHUTTLEWORTH, INC. 


WARREN, IND. 


DISTRICT SALES MANAGERS 

EAST: Bill Rombin, Fairfield, Pa.—Phone 912 R13 
MIDWEST: Jim Shuttleworth, Warren, Ind.—Phone 190 
WEST: Jim Gilfillan, Bellevue, Wash.—SH 6-3265 
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NEW RAISIN SAUCE—Sokol & 
Company, Chicago-based manufacturer 
of food products announced that its 
newly developed Solo Golden Raisin 
Sauce for meats, poultry, and fish is 
appearing in food stores throughout 
the nation. The raisin sauce is being 
offered in 12-ounce cans. It will feature 
in addition to the new formula, a new 
design and label, and is being intro- 
duced through a special promotion to 
dealers through food brookers. 


Rosen Brokerage Company, St. 
Louis food brokers have admitted Earl 
Rosen Jr. and Donald L. Morris into 
partnership in the firm. Other part- 
ners in the business are Thomas L. 
Rosen, Gilbert A. Rosenthal, Sidney S. 
Marx and Fred Weidenkeller. Mr. 
Rosen, Jr. joined the firm in 1955 and 
specializes in private label and institu- 
tional canned food sales. Mr. Morris 
joined Rosen in 1958 as sales super- 
visor. He now handles Nationally Ad- 
vertised accounts and Frozen Food 
Sales. 


CALIFORNIA APRICOT PACK 


The 1961 California pack of canned 
apricots, converted to cases of 24 No. 
21% cans, was equivalent to 4,743,945 
cases, according to a report by the 
Canners League of California. The 
pack consisted of 2,810,903 cases of 
Halves, 367,343 cases Whole Peeled, 
and 1,565,699 cases Whole Unpeeled. 

This year’s pack compares with a 
pack last year, on a 24/214 basis, of 
5,919,128 cases, consisting of 3,778,336 
Halves, 626,160 Whole Peeled, and 
1,544,632 Whole Unpeeled. 


WAUKESHA 


FORITIVE 
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The Waukesha Foundry Company, 
Pump Division, offers this new Instruc- 
tion Manual P-331, which includes a 
description of the sanitary DO Twin- 
Blade Metal Rotor Pump and the WR 
Dualobe Rubber Rotor Pump. An ex- 
ploded view for identifying parts has 
been incorporated in the manual. 
Operational instructions for the piston, 
manually operated or pneumatic vent- 
ed cover pump are also included. 
Copies may be obtained by writing 
the Waukesha Foundry Company, 
Waukesha, Wisconsin, or this publica- 
tion. 


1961 ASPARAGUS PACK 

Figures released by National Car. 
ners Association, Division of Statistic:, 
show the 1961 asparagus pack totale! 
8,357,277 cases basis 24/3038, whic) 
compares with the 1960 pack of 7,970 - 
979 cases same basis. The pack is o! 
the all-green style except for that o| 
California of which 2,786,556 actual 
cases were white asparagus in 1961 and 
2,140,776 cases were of the white style 
in the 1960 pack. The pack in actua! 
cases follows: 


1961 CANNED ASPARAGUS PACK 
(Actual Cases) 


1960 1961 
Md. & Del. 448.630 404,696 
4,085,867 4,422,503 
216,297 247,819 


*1960 pack 2,140,776 white; 1961 pack 2,786,556 
white 


STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 


CANNED APPLES 
(Basis 6/10's) 


1959-60 1960-61 
Carryover, Sept. 1 853,947 849,153 
Shipments during July .. 351,968 220,813 
Shipments, Sept. 1 to 

AUB. 1 3,226,666 

Stocks, Aug. 1 ........ 1,240,116 949,449 
CANNED APPLE SAUCE 
(Actual Cases) 

1959-60 1960-61 
Carryover Sept. 1 ...... 1,994,854 2,155,788 
17,240,300 17,570,622 
Total 19,235,154 19,726,410 
Shipments during July .. 1,180,416 1,144,435 
Shipments, Sept. 1 to 

15,945,561 15,743,480 

CANNED ASPARAGUS 
(Actual Cases) 

1960-61 1961-62 
Carryover, March 1 .... 1,241,298 1,521,927 
Total Supply 8,968,148 9,581,604 
Shipments, March 1 to 

@tocks, Aug. 1 5,435,604 6,005,890 

CANNED SPINACH 
(Actual Cases) 

1960-61 1961-62 
Carryover, March 1 ...., 1,899,619 2,097,108 
Pack, Spring .......... 4,730,835 5,091,506 
Supply to Aug. 1 ...... 6,630,454 7,188,614 
Shipments, March 1 to 

Stocks, Aug. 1 ........ 4,027,035 4,592,25. 


An improved shipping box is being used for Dawn Fresh 
whole and sliced mushrooms in glass jars by the Dawn Fresh 
Company, Niles, Mich. New shipper has printed guide lines 
for easy conversion into a tray-pack for retailer shelves. The 
unit is equipped with a No. 1 type perforated non-slip 
feature which helps control stacking in warehouses. This 
company, which was one of the first to pack mushrooms in 
glass, distributes its product on a national basis through 
brokers. It has plants at Aurora, IIl., Niles; Terre Haute, 
Ind., and Olympia, Wash. Cartons are supplied by Owens- 
Illinois Glass Company, and Anchor Hocking Glass Corp. 
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AGRICULTURE 


Condition of Crops 


DELAWARE-MARYLAND, Aug. 22 
~-Nearly one-holf of the vine ripened 
tomatoes and two-thirds of the sweet 


corn for the fresh market had been . 


harvested in the two state area. Con- 
tinued heavy movement of sweet corn 
and tomatoes to processors. In Wicom- 
ico County the sweet corn crop is com- 
pleted. About 90 percent of the fall 
snap bean crop has been planted. On 
the lower Delmar Peninsula movement 


ol lima beans to processors is in full 


swing with from 35 to 40 percent of the 
important Delaware crop harvested by 
August 19. About 85 percent of the 
Eastern Shore of Maryland potato dig- 
ging is completed. 

INDIANA, Aug. 16—Heavy rain in 
the southern part of the state with 
light to medium rain for rest of the 
state. Temperatures in the 70's and 
80's. Indications are the tomato crop 
is from fair to good with disease 
damage reported in all areas as being 
minor. Reports are that the corn crop 
is from fair to excellent with at least 
one canner planning to start processing 
about August 18. 

SWAYZEE, IND., Aug. 20—Have 
had too much rain with some fields 
showing water damage. Tomatoes are 
three weeks later than normal and 
we don’t see how we can catch up to 
last year’s production on peeled toma- 
toes. Will not be many tomatoes can- 
ned before September. 

LAWTONS, N. Y., Aug. 14—Bean 
acreage about 30 percent more with a 
good crop. Tomato acreage about the 
same; crop looks good but about 10 
days late. 

SILVER CREEK, N. Y., Aug. 19— 
Cold nights and poor stands have cut 
dc liveries of green and wax beans to 
vey small tonnage. Where early beans 
wre bringing as low as 3¢ a pound, 
ai | many never picked, today’s market 
is 514¢ and 6¢ and deliveries small. 
Si nds of beets are best in several 
yo rs. Will not start digging until last 
wk of September. 

‘EW WESTON, OHIO, Aug. 19— 
N rmal acreage of tomatoes planted 
b spring frost damage and dry re- 
p ting weather have reduced the 
p at population on the acreage. 

ather must dry up now to get a 90 
p cent crop. Most fields are a little 
\ dy, making the spray program less 
© ctive. Most companies will be get- 
t +» underway with their pack the 
v -k of August 21. 
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IRVINGTON, VA., Aug. 18—Toma- 
to crop is about 20 percent of last 
year’s yield. Due to weather conditions 
we have not been able to save all the 
crop and doubt that production will be 
10 percent of normal. 


NANSEMOND COUNTY, 
Aug. 16—Fall crops of turnip greens, 
collard greens, Hanover greens, kale 
and mustard greens are being planted 
at this time. 


WISCONSIN, Aug. 18—Crops ma- 
turing slowly due to below normal tem- 
peratures. No rain and high humidity 
prevailing for the past week. Cool 
weather slowing sweet corn maturity. 
Corn pack at this time is about 17 
percent completed with yields slightly 
above normal and good quality. Ex- 
cellent quality and below normal yields 
for green beans with about 22 percent 
of crop harvested. 

EAGLE RIVER, WIS., Aug. 16— 
Cranberry crop late. Some hail ond 
frost damage all over Wisconsin; not 
a good crop in this state. 


SUSSEX, WIS., Aug. 19—Pea pack 
completed with about a 3 percent 
above normal yield and good quality. 
Started packing corn August 12 with 
yield of 3.8 tons per acre and 29 cases 
per ton. Quality good with first fields 
slightly uneven and later fields ex- 
pected to be better. Weather good but 
could use a good rain. Afraid of 
bunching and too much poor quality 
corn in the last half of the pack. Beet 
pack one-third completed and good 
yield and quality. Will start carrots 
about September 18 with prospects 
normal. The weather for our area has 
been better than in most areas of 
Wisconsin, reversing the situation of a 
year ago. 


CALIFORNIA ASPARAGUS 
SPINACH STOCKS 

Stocks of canned asparagus held by 
California canners as of August 1, 1961 
totaled 3,161,598 actual cases, accord- 
ing to an announcement made by the 
Canners League of California. These 
stocks consisted of 1,777,447 cases of 
White canned asparagus and 1,384,151 
cases of all-Green asparagus. 

Stocks of canned spinach held by 
California canners as of August 1, 1961 
totaled 2,780,903 actual cases. 
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New York State Canners & Freezers 
Association has changed the dates for 
its annual convention to December 4, 
5, 6, and 7 at the Concord Hotel, 
Kiamesha Lake, New York. A dinner 
on Monday evening, December 4, will 
begin activities. Business meetings 
will be held on Tuesday and Wednes- 
day, with check out on Thursday after- 
noon, December 7. 


Seeman Brothers, Inc. of New York 
City, have purchased the plant of 
Silver Shore Cooperative in Sodus, New 
York, which will be operated under 
the Francis H. Leggett name, and fol- 
lowing some improvements, will proc- 
ess apples and apple products this fall. 
Cherries and cherry products will be 
packed next season. The operation will 
be Seeman Brothers’ first in New York 
State. The company now owns Sea- 
brook Farms in New Jersey, and proc- 
essing plants in Idaho, California, and 
Georgia. 


Mammoth Spring Canning Company, 
with headquarters in Sussex, Wiscon- 
sin, has built a new fire proof plant at 
Oakfield and installed a continuous 
cooker for vacuum and brine packed 
corn. The company has also made ex- 
tensive changes in the Eden plant for 
better and more efficient operation. 


Cranberry Products, Inc. (Eagle 
River, Wis.), at a meeting August 15 
elected the following officers: Vernon 
Goldsworthy, president; Victor Rad- 
dant, vice president; Ralph Sampson, 
treasurer; and Howard Quarry, secre- 
tary. The company has added a new 
canning line for No. 10s and 300s, and 
a line for frozen cranberry orange 
relish, a new product for the firm. 


Country Gardens, Inc., with head- 
quarters in Milwaukee, Wisconsin, 
have installed a new line for French 
style beans and using the “Command- 
er” green bean variety, which the com- 
pany claims produces an exceptionally 
fine product, which they are packing 
under the “Country Garden” label 
and for private brands. 


Crown Merger—Directors of Crown 
Cork & Seal Company and its subsidi- 
ary, Crown Cork International Corpo- 
ration, reached an agreement last week 
on terms for merger. Crown Cork & 
Seal will exchange 114 shares of a new 
second cumulative dividend, convert- 
ible preferred stock, plus one-quarter 
share of common stock for each share 
of Crown Cork International’s Class A 
stock. Each share of the new $2 cumu- 
lative convertible preferred will be 
convertible into 3/10 of a share of 
common stock. A special meeting of 
stockholders of each company will be 
held in the near future to ratify the 
merger plan. 


Continental Can Company, will in- 
sert two-color shelf talkers for canned 
corn in the September issue of its 
“Canned Foods Merchandiser Digest.” 
The yellow and green insert is per- 
forated horizontally so that the retailer 
can get two shelf talkers, which include 
price spots. The “Merchandiser,” 
which is starting its 8th year of publi- 
cation, is a monthly tabloid with a 
circulation of about 110,000 that goes 
mainly to food retailers and distribu- 
tors, and illustrates successful canned 
food and beverage merchandising ideas, 


Jones & Laughlin Steel Corporation 
has awarded contracts to the E. W. 
Bliss Company, Salem, Ohio, for a cold 
reducing mill for the production of 
double reduced tin plate. The con- 
struction of the new mill, designed to 
process electrolytic tin plate into the 
new thin tin plate, is scheduled to 
start this fall and be ready for opera- 
tion in 8 months. It will be a part of 
a $12 million capital expenditure pro- 
gram for the company’s thin tin plate 
facilities. 


Lawtons Canning Co., Inc., (Law- 
tons, N. Y.) is packing French style 
green and wax beans in 303s and 8 
ounce this season, and has installed a 
new line for the purpose. Other lines 
have been rearranged for more efficient 
operation, 


The United Company (Westminster, 
Md.) has extended an invitation to 
corn canners to see for themselves the 
B-10 TUC Husker in operation in one 
or several of the 15 plants in 7 states 
where the B-10 TUC Husker is being 
operated this year. Arrangements can 
be made through the Westminster 
office, or through Paul Cover, Retlaw 
Hotel, Fond du Lac, Wisconsin. 


Infringement Charge Settled—Dr. 
Glenn R. Browne, vice president of 
Milford Canning Company, Milford, 
Illinois, has announced that the suit 
brought against certain distributors of 
Draper Foods, Inc., charging infringe- 
ment of the registered trademark “Mil- 
ford” has been satisfactorily concluded 
and that Draper has made a monetary 
settlement and agreed to discontinue 
further use of the trademark. 


Rheem Manufacturing Company. 
The Container Division has opened a 
new Research and Technical Service 
Center in a separate building at Divi- 
sion headquarters in Linden, New Jer- 
sey. Research and development opera- 
tions formerly were located at the Di- 
vision’s Chicago plant. 

The enlarged staff and facilities at 
Linden will expand the company’s 
studies of new processes and techniques 
for the application*of interior and ex- 
terior coatings to the bulk containers 
produced by the Division. Basic re- 
search and evaluation of new packages 
will also be undertaken in the labor:- 
tory. 

The Rheem Sterilpac Drum for the 
aseptic packaging of food concentratys 
in bulk is one of the recent develo»- 
ments of Rheem Research. 


DEATHS 


Maurice Douthitt, secretary of tle 
Big Stone Canning Company, Orto 
ville, Minnesoto, died suddenly ©. 
August 18 of a heart attack suffered tl 2 
previous day. Mr. Douthitt was tle 
son of Frank Douthitt, long preside: t, 
of the firm, who pre-deceased him. Ke 
is survived by his wife, Gladys, hs 
mother, Orpha, and a sister, Margarit 
Kraus. 
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CANNED FOOD PACK 
STATISTICS BULLETIN 

The annual Bulletin of 
“Canned Food Pack Statistics,” includ- 
ing details of the 1960 packs of canned 
ruits, vegetables and juices, is being 
nailed to the industry. 

The Bulletin includes statistics on 
he 1960 packs of 25 canned vegetables, 
27 canned fruits, and 8 canned juices, 
with previous years’ packs for compari- 
on. For a number of products the 
Sulletin gives the industry’s total pro- 
duction by container size and principal 
states where packed, for 1960 and the 
jour preceding years. 

Format of the new pack bulletin is 
changed from those of previous years. 


Packs of canned vegetables, canned. 


fruits, and canned juices are now di- 
vided into sections. Much of the data 
has been revised so that the pack data 
is presented clearly and uniformly. 

The information in the bulletin is 
compiled from data furnished by in- 
dividual canners, members and non- 
members, and is useful as_ historical 
reference for canners, allied industry, 
and government agencies. 

Copies may be obtained upon. re- 
quest from National Canners Associa- 
tion, Division of Statistics, 1133-29th 
Street, N. W. Washington 6, D. C., 


which compiles and publishes the pack 
bulletin with the assistance of the 
Information Division. 


GOVERNMENT FOODS 


The Military Subsistence Supply 
Agency has announced the following 
requirements for the Armed Services: 
444,190 cases 6/10s and 604,865 cases of 
24/303s or 24/No. 2 vac., Grade A or 
B, whole grain, white or golden, corn; 
and 193,982 cases 6/10s and 161,125 
cases 24/303s, Grade A or B, tiny, 
small, medium, large, or any combina- 
tion thereof, lima beans. The Corn to 
be procured by the Chicago Region, 
and the Lima Beans by the Richmond, 
Virginia Region. 


The Military Subsistence Supply 
Agency has purchased for the use of 
the Army, Navy, Air Force, and Marine 
Corps 91,763 cases of 24/214 and 6/10 
Canned Apricots at prices ranging 
from $4.94 to $5.50 per case for No. 
214s, and from $5.08 to $5.51 per case 
for 10s. 


Veterans Administration Supply De- 
pot, P. O. Box 27, Hines, IIl., has 
asked for bids on the following  re- 
quirements, to be opened on the dates 
stated: Canned Beef Soup & Gravy 
Base—September 13, 1961; Canned 


Carrots & Puree Carrots—September 
12, 1961; Canned Golden Corn & 
Canned Golden Dietetic Corn—Sep- 
tember 5, 1961; Canned Single Strength 
Orange Juice—September 14, 1961; 
Canned or Bottled Prune Juice—Sep- 
tember 14, 1961. Frozen Apples—Au- 
gust 31, 1961; Frozen Lima _ Beans, 
Frozen Blueberries, Frozen Brussel 
Sprouts, Frozen Corn, Frozen Squash, 
Frozen Mixed Vegetables—September 
5, 1961. Jars of Prepared Mustard— 
September 11, 1961. 


U. S. Department of Agriculture has 
announced the purchase of 771,658 
cases 6/10s of choice grade canned 
Freestone and Clingstone Peaches for 
use in the School Lunch Program. 
Shipments are to be made during the 
period September 11 thru October 14. 

USDA also announced the purchase 
of 297,980 cases of Red ‘Tart Pitted 
Cherries in No. 10 cans for the School 
Lunch Program at prices ranging from 
$5.60 to $6.30 per case. Delivery will 
be required during the period Septem- 
ber 5 thru October 7. 

USDA has announced that it will 
buy canned Tomatoes in No. 10 cans 
for the School Lunch Program. Offers 
must be received by 4:00 P.M. EDT 
September 8 for acceptance by Sep- 
tember 15. 


EQUIPMENT 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. 


WESTMINSTER MO 
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MARKET NEWS 


NEW YORK MARKET 


Buyers Covering Ahead of Price Rise 
On A Number of New Pack Items— 
Tendency to Stock Ahead On Tens 


By “New York Stater” 
NEW YORK, August 25, 1961 

THE SITUATION.—Canned foods 
buying has accelerated in a number of 
directions as distributors seek coverage 
on items where the new season price 
trend is already upward. Considerable 
activity is reported in new pack corn, 
tomatoes, green beans, and some West 
Coast fruits. Major price developments 
during the past week were price re- 
ductions on Florida single strength 
grapefruit juice and Hawaiian pine- 
apple juice,—both obviously intended 
to speed up a lagging trade demand. 

THE OUTLOOK.—Buyers are giv- 
ing more thought to building up in- 
ventories, and while near-term buying 
is expected to remain fairly selective, 
a general quickening of the trade is in 
prospect. Thus far, however, the trade 
continues to ignore the implications of 
the Berlin situation, except in the case 
of operators requiring large supplies 
of No. 10s. Here, there has been more 
of a tendency to stock ahead in anti- 
cipation of a stronger market as buying 
of this size for the augmented armed 
forces expands. 

TOMATOES.—A_ stronger market 
in canned tomatoes is in the making, 
and it is expected that canners in the 
tristates will up their prices as volume 
buyers by distributors normally draw- 
ing supplies from the Midwest starts 
moving Eastward. Current quotations 
out of the tristates find standard Is 
quoted at $1.05 to $1.0714, with 303s 
at $1.25 to $1.30, with 214s held at 
$2.25 to $2.30 and 10s ranging $7.25 to 
$7.50. In the Midwest, Is are held 
at $1.10, with 303s at $1.30 or better 
and 21s at $2.40, with 10s on a parity 
with tristates quotations. California 
canners are holding standard 303s at 
$1.40 with 214s at $2.10. 

CORN.—There is a good demand 
for new pack corn, and canners are 
moving an exceptionally heavy volume 
for this time of year. Canners in the 
tristates are quoting standard 303s at 
$1.40 to $1.45, with extra standards 
at $1.50 and up, while fancy is held 


at $1.55 upwards. Extra standards in 
the midwest are quoted at $1.40 to 
$1.45, with fancy at $1.50 to $1.60. 

BEANS.—Improved buying interest 
is reported in green beans, and the 
market is steady to strong. ‘Tristate 
packers offer standard cut 303s at $1.15 
to $1.20, with extra standards ranging 
$1.25 to $1.30 and fancy at $1.40 to 
$1.45. On fancy French style, the 
market is generally quoted at $1.60 to 
$1.70, with fewer sellers at the inside 
price. Soft spot in the green bean 
market at the moment is New York 
State, where prices for fancy have eased 
somewhat. 

PEAS.—Fair buying continues in 
peas, particularly standards, and the 
market is well held in the East. Tri- 
state canners are quoting pod run 
303s at a range of $1.25 to $1.30, with 
3-sieve commanding $1.35 to $1.40. 
Standards in the Midwest are quoted 
at $1.30 and up, with extra standards 
at $1.35 and up, as to sieve. 

APPLE SAUCE.—Buyers are not 
coming into the market for apple sauce 
in any volume, and canners continue 
to offer on the basis of $1.25 for fancy 
303s and $7.75 for 10s, with some hold- 
ers at $1.35 and $8.00, respectively. 

PINEAPPLE JUICE.—In a move to 
spur lagging demand, major brand 
packers reduced canned pineapple 
juice prices. The list price on 2s was 
reduced by 30¢ per case, to $2.60, with 
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46-ounce and 10s cut by 40¢ per case to 
$2.70 and $2.75, respectively. 

PEACHES.—There was a good vol- 
ume of buying of new pack cling 
peaches on the basis of $2.25 per dozen 
for choice 214s, as some canners gave 
buyers protection prior to withdrawals 
preliminary to a hiking in the list 
price. 

OTHER W. COAST FRUITS.— 
Buyers are still slow in taking hold of 
the market for new pack apricots, and 
the market holds unchanged. .. . Fruit 
cocktail has been moving in good vol- 
ume at $2.95 for choice 214s, with some 
traders inclined to look for an upturn 
in this market. . . . Only limited buy- 
ing interest is reported in fruits-for- 
salad and buyers are remaining on the 
sidelines on Bartlett pears, awaiting an- 
nouncement of opening prices by Cali- 
fornia and Northwestern canners. . . . 
Royal Anne cherries are steady, but 
quiet. 

RSP CHERRIES.—Some buying in- 
terest is developing in new pack red 
sour pitted cherries, with canners quot- 
ing the market at anywhere from $2.10 
to $2.25 on 303s, with 10s ranging 
$12.50 to $13.50. Canners look for an 
upturn in demand later in the year. 


SARDINES.—The pack continues a 
disappointment in Maine, and the mar- 
ket is more or less nominal as canners 
make all offerings subject to confirma- 
tion. At last reports, quarter keyless 
100 4s were listing at $10 to $10.50 
per case. The total pack to Aug. 12 
was estimated at about 264,000 cases, 
which compares with an average pro- 
duction as of that date for the past 
nine years of better than 1,370,009 
cases. 

SALMON.—Some improvement i) 
buying of new pack salmon has deve - 
oped, particularly on top grades fer 
buyers’ labels, and the market is it 
strong position. Alaska reds are bein: 
quoted firm at $37 per case, with halvcs 
ranging $24 to $25. Medium reds hol | 
at $31 to $32 per case for tall Is, wit) 
halves at $19 to $20. Puget Soun | 
sockeyes are strong at $25 per case fc! 
halves, with Alaska pink talls listin; 
at $28 and halves at $16 per cas 
Chums are quoted at $25 on Is an! 
$14 to $15 on halves, all f.0.b. Seatt:e 
basis. 
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CHICAGO MARKET 


Trading At Fast Pace On Active Market 
-—Prices Of Little Consequence In Some 
Fall Needed For Toma- 
to Pac 


By “Midwest” 

Chicago, August 24, 1961 

THE SITUATION. — Distributors 
continue to show a very active interest 
in a variety of canned foods and trad- 
ig is moving at a fast pace. Corn 
canners locally are packing full blast 
now and they are experiencing diffi- 
culties in their endeavors to pack and 
ship as heavily as the trade demands. 
The average buyer is not too enthusi- 


astic about current prices on corn but ° 


right now shipments are the important 
matter. Midwest tomato canners have 
also started operations but tonnage is 
coming in very slowly and current 
packing is of the piecemeal variety. 
A few prices have been named but 
most canners are reluctant sellers and 
a local market has not yet been estab- 
lished. New pack quotations are now 
quite general from California canners 
and they are at a level which shocks 
most buyers. However, stocks are ex- 
hausted and the trade are forced to 
buy at least immediate requirements 


which they are doing in a limited man-. 


ner. Beet canners still have not caught 
up with early demands although Wis- 
consin canners have reduced prices in 
an effort to be somewhat competitive 
with New York sources. The local 
early cabbage crop was anything but 
encouraging but the late crop is much 
better and canners are hoping they 
will come up with an average pack. It 
looks like a bumper crop of green 
beans in Wisconsin and New York 
alike although the wax variety will 
obviously be down from last year. In 
the fruit line, most Cling peach can- 
ners remain withdrawn although a few 
have come back on the market at ad- 
vanced prices which the trade feel will 
never hold. Other fruits are unchanged 
except for a sharp reduction in the 
price of pineapple juice which be- 
comes effective at once. 
TOMATOES.—There is no ques- 
tion about the lateness of the local 
crop of tomatoes and canners here are 
running in a very limited manner as 
this is written. It will take a late fall 
to make a normal pack and early frost 
will really create havoc. As a result, 
local processors are reluctant to quote 
new prices although a few new pack 
standards have been sold at $1.30 for 
303s which looks like a low price at 
the moment. California canners, also 


The Paulson Bean Picker 


A machine of rugged construction built 
with simplicity and at a price that a farmer 
with a minimum amount of acreage can 
afford yet a machine that can handle the 
biggest job for the larger processor. Has 
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under way on the new pack, are gener- 
ally quoting standards at $1.40 for 303s, 
$2.10 for 214s and $7.10 for tens. It 
looks like a firm market from where 
the writer sits. 

TOMATO PRODUCTS.—New pack 
prices from the Coast brought a gasp 
from the trade but after the initial 
shock most buyers placed minimum 
orders for rush shipment as they really 
had no alternative at the moment. 
Fancy catsup opened at $1.7714 for 
14 oz. and $10.85 for tens with fancy 
juice at $1.2214 for 2s and $2.55 for 
46 oz. Tomato paste in tens opened 
at $14.00 for 26% and $16.00 for 30% 
with puree in tens at $7.35 for 1.045, 
$8.60 for 1.06 and $9.75 for 1.07. Local 
canners are not quoting for the most 
part although first quotations were 
listed at $1.20 and $2.35 for fancy juice 
with fancy catsup at $1.75 and $10.25. 
If current prices continue, local can- 
ners will be favored over their Cali- 
fornia counterparts in this market on 
a number of items. Tomato juice is 
this question mark as the advertised 
brands continue at levels considered 
much too low to the average independ- 
ent. 

CORN.—This market seems to have 
settled for the moment at $9.00 for 
fancy tens and $1.55 for 303s with ex- 
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tra standard at $8.50 and $1.40. One 
major factor has sold considerable 
standard 303 cream style at $1.25 which 
the average canner probably feels is 
too low. The trade are not too happy 
about current price levels but they 
have been placing plenty of business 
at asking prices for immediate ship- 
ment. They all feel they will take a 
good hard look again after the pipe- 
lines have been filled, but it looks to 
the writer like the industry will have 
difficulty packing too much corn this 
year. 

PEAS.—A very firm market and one 
that has every indication of staying just 
that way. Orders and shipments have 
been excellent from the average can- 
ner’s point of view and most of them 
feel they will have no trouble obtain- 
ing more money for peas later on. 
Standards continue very tight, in fact, 
it is almost impossible to find anything 
in any size from local sources. 

BEETS.—First shipments from the 
new pack still have failed to sop up 
early demands although Wisconsin can- 
ners reluctantly decided they had bet- 
ter do something about New York 
competition. Prices now from our 
state to the north are down to $5.50 


stop with us! 


From coast to coast, motels displaying 
the Congress sign proudly offer fine 
accommodations to traveling America. 


Diner’s Club, American Express and = 
Carte Blanche credit cards honored. E 


Free advance reservation service. 


Enjoy your trip more — travel first 
class—travel the Congress way. 


CONGRESS OF MOTOR HOTELS 
2503 Santa Monica Blvd. 
Santa Monica, Calif. 


Tee! 


Write for literature and new 
TRAVEL GUIDE listing fine 
motels from coast to coast, 
inspected and approved by 
Congress of Motor Hotels. 


for fancy sliced and $1.1714 for 303s 
while salad sliced are listed at $4.75 
and $1.0214 with other varieties down 
proportionately. The pressure from the 
trade here for quick shipment has been 
very heavy. 

BEANS.—The pack of green beans 
looks excellent and plenty of beans 
should be canned this year. Wisconsin 
factors are now looking for business on 
the basis of $1.45 for fancy three sieve 
cuts in 303s and $1.40 for fancy fours 
although these prices are still higher 
than offerings from New York despite 
the freight differential between the two 
sources. Southern canners are generally 
quoting standard cuts in 303s at $1.05 
and business had been good on_ this 
basis. Blue Lake canners are still push- 
ing hard to ship all the orders they 
have on backlog for prompt shipment 
when ready. 

PINEAPPLE.—Hawaiian pineapple 
canners suddenly reduced prices on 
pineapple juice by 40¢ per case on tens 
and 46 oz. with 2s down 30¢ and 211s 
down 15¢. This should stimulate juice 
sales as most warehouse stocks are pro- 
tected and the trade can start selling at 
the lower levels immediately. The pos- 
sible stoppage of steamer sailings after 
the 2Ist of September due to a mari- 
time strike is the big problem however, 
and has the trade quite concerned. 
Shipments should be heavy before that 
date. 

WEST COAST FRUITS.—One or 
two Cling peach canners have re-en- 
tered the market on the basis of $2.50 
for choice 214s and $8.85 for tens but 
they won't do business on this basis for 
a while. The trade here covered heavily 
before the industry withdrew and they 
feel the above prices represent too 
sharp an advance. The canners of 
advertised brands will probably decide 
the case. Northwest pear canners have 
still not agreed on raw stock costs 
but continue to sell spot stocks on the 
basis of $3.30 for choice 214s and 
$12.60 for tens. Cocktail and apricots 
remain unchanged at current unprofit- 
able levels with sales mostly of the 
routine variety although this could 
change in a hurry if prices were ad- 
vanced. 


CALIFORNIA MARKET 


Cling Peach Prices Advance—Fruit 
Cocktail Holds Steady—First Openings 
on Elbertas—No Pear Prices—Tomato 
and Products Hold Steady 


By “Golden Stater” 


San Francisco, August 24, 1961 
CLING PEACHES. — Independent 


packers published advanced price’ 
without waiting for advertised brand. 
to make their move. New prices are: 
$1.1214, $1.70, $2.50 and $8.85 for 
choice 8 ounce, 303s, 214s, and 10s 
respectively; standards $1.6214, $2.3) 
and $8.25 for 303s, 214s ond 10s _re- 
spectively. 

It appears that independents wish to 
take the lead in moving up to profit- 
able levels but advertised brands have 
not yet advanced. Hard to determine 
today’s market and at the moment, it 
varies with each canner’s early sales 
position, Although sizing of the raw 
product has been smaller, tonnage is 
ahead of last year. 

FRUIT COCKTAIL. — No change 
in current prices, same as opening. Re- 
ports say that advertised brands have 
had better response than private label 
packers. Some trading in 10s, particu- 
larly on government agency bids. 

FREESTONE PEACHES.—First in- 
dependent canner’s opening prices 
named at: 303 fancy $1.85; No. 21% 
fancy $2.85, choice $2.60. Tens fancy 
$10.50, choice $9.80. 

PEARS.—Opening prices by Cali- 
fornia packers still delayed as they 
wait for Northwest negotiations of 
grower price. Growers re-offer $92.50 a 
ton, which canners previously rejected. 
Early deliveries to California canners 
have run ahead of last year but from 
districts not affected by serious “die- 
back” problem. 

TOMATOES AND PRODUCTS.— 
All canners came out at first openings 
as reported last week. Trade figures 
are too high ond have been testing 
with considerably lower offerings but 
have met with stiff resistance by the 
canner. While there has been modest 
trading, extreme offers have gone beg- 
ging. In general, products have been 
going at 25¢ a dozen off on 10s from 
opening list. With the shortage in the 
supply line, most activity has been on 
products—10s, with retail sizes cf 
peeled and catsup still waiting pack 
developments. Canners report poor 
liveries to date but early varieties were 
hurt by blossom drop due to July hea . 
On the other side, peak production h: s 
always been from mid to late Septer: 
ber. Hence, September-October weat 
er will be the key to California produ 
tion. Buyers would be playing the be:- 
ter percentage by covering needs |} 
view of low carryover. Canners ae 
very bullish and _ resisting low s 
and some have now withdrawn fron 
the market pending further evaluatic 1 
of tonnage. 
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Now is the time for all good men... 


to listen to the voice of patriotism! 


M-ny companies have the Treasury Pay- 
Saving Plan. Some don’t promote it | Treasury Department 

er ugh! They don’t realize how the plan | U.S. Savings Bonds Division 
wks for our country . . . and for them. Washington 25, D.C. 


: . We would like to promote the Payroll Savings Plan 
Fc example, it strengthens local buying among our employees. Please send us your proven program. 
pc ver. Itprovidesahard-to-beatemployee | 


be efit program. It acts as an economic Name : Title 
in irance policy. Fill in the coupon and 


g& 2asy-to-use promotion ideas that work! Company 
Address. 
City. Zone State 
; ] We have the plan. Please send us ( We don’t have the plan yet. 


employee leaflets. Please send complete facts today! 


U.S. SAVINGS BONDS 


It’s simple! It’s successful! It works! 


ie U.S. Government does not pay for this advertisement. The Treasury Department thanks, for their patriotism, The Advertising Council and this magazine. 
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ASPARAGUS 
Calif., Fcy., All Gr., No. 300 
990090500 
Gr. Tip & Wh. Colossal .....3.50 
ences 


Tri-St. Fcy., All Gr., No. 300 
3.85-3.90 
Cuts & Tips ...... 62.20°2.35 
Mid-W., Fey., All Gr., Cuts & Tips 


BEANS, Stringless, Green 
East 


Fey., Fr. Style, 8 oz...1.05-1.07% 
No. 10 .8.80-9.00 

Fey., Gr., No. "303. -1.35-1.45 

Ex. St. cm Gr., 

1.25-1.35 
«+++ 7.00-7.80 

Std. Cut, No. 303 . Sere 
6.25-6.50 

Wax, oe Wh., 3 sv., 

No. 303 .. 
Cut, 3 sv., 303 45- 1.50 
-70-9.00 

Ex. Std., Cut, No. "303. ‘1. 35-1.45 
+++ -8.20-8.50 

Std. Cut, No. 303 ......1.25-1.35 

Gr., wa, Fey., No. .1.75-2.75 
0-12.00 

Fey., Cut, 1.40-1.4 
_ 8.50-9.00 

x. Btd., No. 303 ..... 1.32%-1.40 

Std., Cut, No. 303 ....1.10-1.22% 

Wax, Fcy., Cut, 3 sv., 

Ex. Std., No. 303 .....1.37%-1.45 

South 


Fey., Wh. Gr., No. 303 .....1.85 


Fey., Cut, Gr., No. 303 ...... 1.50 
x, Btd., No. BOB 1.30-1.35 
No. 10 ........ 
Blue Lakes 


Fey., Vert. 3 sv., No. 303.2.55-2.60 


++ ++1.90-2.00 
-10.00-10.35 
4 sv., No. 303 0l.80-1.85 
-9.65-10.00 

Ex. St., 5 sv., No. 303 ..1.50-1.55 
No. 10 ++ ++ -8.50-8.65 

BO. BOB. 1.40-1.45 

BEANS, LIMA 
East 


Fcy., Tiny Gr., No. 50-2.60 


No. 1 3.75-14.00 
Small, No. 303 -2.10 
BD 12. 00- 12.50 
Medium, No. 303 ...... -1.85 
Ex. Std., G.&W., No. 303 .1.40-1.45 

Mid-West 
Fey., Tiny Gr., No. 303.2.25-2.50 
13.75-14.00 


-2.00-2,10 
No. 10 vet 
Medium, "No. 30: OO 
1.00 

Ex. Std., Gr. & W., No. 303 45 
No. 1 

BEETS 

East, Fey., Diced, 

No. 303 

Fey., Sliced, No. 303° 1.12%- 1. 42% 

Midwest, Fey., 8 oz. 

5.5 


CARROTS 
East, Fey., Diced, 
No. 303 
No. 10 


66.20°6.30 


14 


D 


Fey., Sliced, No. 303. ¥ y 40-1.45 
No. 10 9400000000900 
Mid-West, Fancy, Diced, 
INNO. BOB 
NO. 10 
Sliced, No. 303 .........1.40-1.45 
No. 
CORN 
East 
W.K. & C.S. Golden 


Fey., No. 303 .........1.55-1.70 
No. 10 
Ex. Std., No. 308 
NO. 10 oe 8.58.75 
Std., No. 303 ...........1.40-1.45 
No. .. -8.00 
1.80 


Shoepeg, Fey., No. 303 . at! 70- 
NNO. 320 
Ex. Std., No. 303 .......1.50-1.65 
000060006 00000000000 
Mid West 

W.K., C. es Gold., Fey., 


De BO) 
Ce. Gent., W.K. & C.S. 
sta, 0400600590600 00 
No. 
PEAS 
East Alaskas 


1 BV., OB. 68% 
1 sv., No. 303 ........2.50-2.60 
BGR. 500000000000 
2 BV., NO. BOB OD 


& OF. THO. 
Pod Run, No. "303 


No. 10 
2'sv., No. 303° 1.45-1.50 
No. 303 ........1.35-1.45 
NO. 20 cc 
Pod Run, No. 303 ....1.35-1.45 
-8.50 


4 sv., No. 303 ...... 
Pod Run, No. 303 ....1.25-1.30 
East Sweets 
Fey., Pod Run, No. 303. y+ 1.55 
Ex. Std., No. 303 
Bid., Mo. BOS 1.25-1.30 


Midwest Alaskas 

Voy., 1 8 OS. 
1 sv., No. 303 ........2.60-2.70 
1 sv., No. 10 ........14.00-14.25 
2 sv., No. 303 .......2.00-2.05 
2 BV., NO. 10 
3 sv., No. 303 ......1.60-1.62% 
9.00-9.25 

Ex. Std., 3 sv., 8 OZ. ....+....95 


3 sv., No. 303 .........1.45-1.56 
MO. 10 6600000 
4 sv., No. 303 ..... +++ +1.35-1.40 


4 sv., No. 10 .........+.7.50-8.00 
Std., 3 sv., 8 OZ. 85-87% 
3 sv., No. 303 
3 sv., No. 10 ........%.75-8.00 
4 av., No. 10 7.25-7.50 
Mid-West Sweets 
Fey., 3 sv., No. 303 ..1.60-1.62% 
No. 10 
No. 303...1.55-1.57% 
Ungraded, “No. 303. --1.55-1.57% 


No. 10 90600000000 
Ex. Std., 3 sv., No. 303 1.45-1.47% 
4 - » No. 303 .......1.35-1.40 
OY No. 303 ....1.35-1.40 
-7.50-8.00 
Std., No. 303 . 30-1.32% 
No. 
Midwest, Fey., No. 2%.....1.65 
No. 


10 
East, Fey., No. 2%.....1.55-1.60 
No. 10 
SAUERKRAUT 
Midwest, Fcey., No. 303 1.27%-1.30 


PR 


is 


SPINACH 


Tri-State, Fcey., No. 303. .1.40-1.45 
2 2.10-2.15 


Ozark, Fey., No. 303. ..1.15-1.20 
No. 2% .... -1. 


1 ‘5.50 
Calif., Fey-, “No. 303° 600 
No. 


SWEET POTATOES 
Tri-States, syr., No. 303 ....1.50 
No’ 10 
TOMATOES 
Tri-States 
Ex. Std., No. 303 .........--1.60 
MO. BH 
BO ccc 8.00 
Bid., MO. 2 cd 
»1.25-1.30 


Fla., Std., ‘No. 
NO, 
20 
Mid-West, Fcy., No. 1 ......1.40 
NO. BOB 
No. 2% 
BNO. 10 
Btd., Mo. 1 15-1.20 
NO. 10 
Bt0d., NO. 1 


1.30-1. 
2.40 
.7.25-7.50 

Calif. Fey., P., “No. 303 ...1.80 
No. 2% 


9. 


No. 

NO. 10 
Bta., No. 303 


Texas, Std., No. 303 oe 20-1. 25 


TOMATO CATSUP 


Calif., Fey., 14 O02. 
Mid-West, Fey. , 14 02. 


East, Fey., 14 .1.8744-1.92% 
No. 10... 


TOMATO PASTE 
Calif., Fey., 96/6 oz. .......8.25 
No. 10 (per doz.) 
6% 
30% 16.00 
Mid-Wes 
No. 10° (per doz.) 26% ....14.00 


TOMATO PUREE 
Calif., Fcy., 1.06, No. 303 .. 
TD 
Mid-West, Fey., 1.045, 
No. 1 


7.00-7.50 
East, Fey., “045, No. 1. 

FRUITS 

APPLE SAUCE 

Fey., No. 303 ....1.25-1.35 
7.75-8.00 
std. "No. 303 . 
No. 20 


Calif. (gravensteins) 
NO, BOB 
‘10 
No. BOB cd 
No. 000 05006060. 


APPLES (East) 
BL, NO. 10 OO 
APRICOTS 


Halves, Fcey., No. 2% 
Fey., Wh. Peeled, 
12.9 
BLUEBERRIES 


No. 300 H/S ces 
No. 10, Water 


CHERRIES 
R.S.P., Water, No. 303. .2.10-2.25 
RAs, WO BM 


COCKTAIL 
Fey., No. 303 . 
2% 


10 
chotee No. "303: 
No. BD 
GRAPEFRUIT SECTIONS 
Fey., Citrus Salad, 
PEACHES 
=" Cling Fey., No. 303..1.87% 
. 2% 


Ne. 10 
No. 10. 
Freestn. Fey., "No. 2% rere 2.85 
PEARS 

MO. BB 
NO. BH cae 
cee 
Choice, No. | 
ne - 12.60 


sta. No. 303 
NO. 2% ce 


PINEAPPLE—Per case 
(Toll & Wfge. extra) 
Hawaiian, Fey., Sl., 24/2....6.95 
ete 
Crushed, 24/2 
6/10 
Std., Half ‘Slices, 24/2 
24/2% 
PLUMS, PURPLE 
N.W., Fey., No. 303 . 
NO. 
NO. 10 
Choice, No. 303 
BH 


JUICES 
APPLE 


Midwest, 1 qt. gl. .......2.20- 2.25 
46 OZ. tin ce 


CITRUS BLENDED 


NO. 2 ce ck 
46 OB. 
GRAPEFRUIT 
ORANGE 
-3.85-4.10 
PINEAPPLE—Per Case 
Hawaiian, Fey., 24/2 ....... 2.60 
GH, 2.70-2.75 
TOMATO 


East, Fcy., No. 2 ......1.20-1.2 
46 
NO. 10 


Mid-West, Fcy., No. 2....... 1.20 
46 OB. 2.35 
Calif., Fey., No. 2 1.22% 
2.55 
FISH 
SALMON—Per Case 48 Cans 
Alaska, Red, No. 1T ......37.00 
Med., Red, "No. 1T ....31.00-22.0 
P.S. 
Tall, No. 8.00 
. 6.00 
chum, Tall, No. 1. . 15.00 
5.00 


SARDINES—Per case 


Calif., Ovals, 24/1’s .....4.2 -4.50 
Ovals, 
NO. 1 Bip MOC. 

Maine, Oil Keyless ....... 
% Key Carton ....... 

SHRIMP—Reg. 5 oz. per doz. 

ch 

TUNA—Per Case 

Fey., White Meat, %’s ....15.00 

Fey., Light Meat, %'s...... 11.00 
Chunks ........... .9.50-'0.00 
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—CLASSIFIED ADVERTISING— 


liates, per insertion—straight reading, no display—one to three 
insertions, per line $1.00, four or more consecutive insertions without 
cliange, per line 80c, minimum charge per ad $2.00. Forms close 
Wednesday noon. 


Address all numbered Ads: Adv. The Canning Trade, 
2504 St. Paul Street, Baltimore 18, Maryland. 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind wire 
or call: Ashley Mixon, Canning Machinery Exchange, Plainview 
(West) Texas. 


We manufacture complete lines of food processing machinery for 
canned, frozen and fresh packed products. Wire us regarding your 
requirements, A. K. Robins & Co., Inc., Baltimore 2, Md. 


“MONITOR” Canning Machinery for peas, beans, tomatoes, 
cherries, etc. Huntley Manufacturing Co., Brocton, N. Y. 


FOR SALE—(3) 3000 gal. stainless sanitary demountable horiz. 
Tanks; (72) Pfaudler 250 gal. blue glass-lined jkt. Kettles; Fitz. 
K-8 stainless Comminutor; unused 5700 gal. horiz. stainless steel 
Tank: (3) Davenport #1A, 2A Dewatering Presses; all size stain- 
less Tanks: (1) York Freon 12 Compressor, 40 HP; Fitzpatrick 
Model F stainless Comminuting Machine. Send us your inquiries. 
Perry Equipment Corp., 1402 N. 6th St., Philadelphia 22, Pa. 


FOR SALE—Sprague Horiz. Retort 42” < 96”; Three Rectangular 
Sterilizers 24” & 24” 60” & 36” & 60” & 10’; Hubbard All Stain- 
less Jack. 100 Gallon Shallow Kettles; Cyclotherm 18 H.P. Steam 
Generator, #2 Oil; Nutch Stainless Steel Filter 48” dia.; Eppenbach 
QV-6-2 Colloid Mill S.S.; Charlotte M2OND Stainless Steel Colloid 
Mill 600 gph; S.S. Homogenizer 200 gph; Roball Sifters 20” 48” 
to 60” * 84”; Day Blenders Stainless Steel 2000#; 15’ & 40’ Wash- 
ing & Cooling Conveyors 7” wide mesh, all S.S. The Machinery & 
Equipment Co., Used Div., Haring Equipment Corp., 91-93 New 
Jersey R.R. Ave., Newark 5, N. J. Market 2-3103. 


FOR SALE—Used and Rebuilt Cypress, Redwood and Fir Tanks 
up to 10,000 gallons capacity. Each sale guaranteed. Buy from a 


tank builder and know what you are getting. Arrow Tank Co., 
16 Barnett St., Buffalo 15, N. Y. 


FOR SALE—1,000,000 bbl. Brewery just ceased operation. In- 
cluding 80,000 gals. A. O. Smith Blue Glass-lined Tanks; Stainless 
Filters; Vortex Walking Beam Pasteurizers; World Labelers; Stand- 
ard-Knapp Packers, Gluers and Sealers; 2 Lamson Palletizers, new 
1957; Clark Fork Lift Trucks; over 10,000 ft. Conveyor. Write for 
free brochure. Brewers & Bottlers Equipment Corp., 104 Asylum 
St., Hartford, Conn. 


FOR SALE—(2) Angelus 69P Closing Machines for 8 oz. and 
303’s; (6) FMC 42 x 96” 4-crate Retorts, complete with controls; 
(1) 60’ Cooling Tank Conveyor System with motor drive. Otto W. 
Cuyler Corporation, Webster, N. Y. Phone: TRojan 2-1948. 


> MACHINERY WANTED 


ARE YOU IN NEED of high speed can fixtures such as Twisters, 
Brushoffs, Elbows, Inlet Chutes, etc. or component parts of can 
handling systems such as full and empty Can Elevators, Gravity 
Sections, Cable Runways, ete. Send for free descriptive catalog. 
King Bros., Route 3 Box 273, Fond du Lac, Wis. Phone: Walnut 
2.0952. 


ECONOMICAL EQUIPMENT ready for immediate use. 8 Stokes 
& Smith Auger Fillers, single or double heads; 3 Mateer Model 31 
A Fillers; Triangle Electripak 4 sta.; 2 HOPE S/S 4 piston Fillers; 
Kiefer 2 Hd. Vari-Visco Filler: Pfaudler RP14 S/S piston Filler: 
2 FMC Hand Pack Fillers; 3 M&S 10 pocket S/S Fillers; 1 FMC 
6 Hd. S/S Filler for No. 10s; 2 Horix S/S Fillers, 14 & 21 Spts.: 
2 Pn. Seale 16 Sp. S/S Rotograv.; 3 N. J. Pony Labelrite Labelers, 
thermoplastic and glue types: 2 Pn. Scale 4” Duplex Aut. Labelers: 
3 Burt & St. Knapp Wrap Around Labs.; Standard Knapp Model 
“A” Vert. Labeler; 4 St. Knapp #429 Aut. Gluers & Sealers; 4 St. 
Knapp & Burt Can Packers; 2 Angelus No. 29 P Can Seamers; 2 
Capem & Pn. Scale 4 Hd. Cappers; 4 Kiefer, Pn. Scale, Chisholm- 
RyJer Jar & Bottle Cleaners; 2 Mojonnier 6’ S/S Coil Pans; 1 
Harris 6’ Dia S/S Vacuum Pan; Buflovak Model 814-60D Stainless 
Db! Effect Stanitary Evaporator; 3 Buflovak Thermo-Recompression 
Sta‘aless Steel Sanitary Evaporators; 4 S/S Fitzpatrick Mills, “C”, 
“D’, “K"; 12 Moyno Stainless Pumps, 2” & Larger; 2 Barry- 
We! miller “Vortex” Walking Beam Coolers or | Pasteurizers; 
Zar nba INCONEL Double Effect Evaporator, 850 sq. ft. and 439 
sq. ‘t. Send for complete list. First Machinery Corp., 209-289 
Te: ) St., Brooklyn 15, N. Y. STerling 8-4672; Cable: Effemcy. 


1 )R SALE—Sinclair-Scott 3-sieve Hydro Geared Grader, Model 
“C” S/h.p., 220/440 volt, 60 cycle, 3 phase, 9/32”, 10/32” and 
Il 2” perforated sieves. Griffin Manufacturing Co., P. O. Box 
16) Muskogee. Okla. 


— 


|! \R SALE—Langsenkamp Indiana Jr, Pulper, Serial #2895, 
Me +1 174, belt driven, with screens, The Wooster Preserving Co., 
We ster, Ohio, 


| )R SALE—1954 Model Alvey Pallet Loading Machine, several 
set 1s, cap. 30 cases per min., $5500 f.0.b. N.Y. Adv. 61184, Canning 


SALE—Frick 44 ammonia compressor, $350; 200-gal. 
co; er tank $200. Adv. 61185, Canning Trade. 
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WANTED—Surplus food processing equipment, highest cash 
prices paid. JACO Equipment Corp., 308042 Main St., Buffalo 14, 
: 


WANTED—Closing Machine, Continental Can 24-DS set for #10 
cans. Very good condition only. Adv. 61189, Canning Trade. 


MISCELLANEOUS 


COMPLETE BEDDING OUTFITS—For Rent or Sale to house 
extra laborers. Interstate Bedding Co., 1621 W. Carroll Ave., 
Chicago 12, Ill. Tel CHesapeake 3-4660. 


BUYERS of closeouts, discontinued items. Must pass Federal * 
Food and Drug Laws; no quantities too large. Ahlbrand Sales Co., 
9th & Patterson Ave., Newport, Ky. Phone HE 1-8401. 


FOR SALE—tTrailer Joads and mixed loads of ripe tomatoes, 
cabbage, potatoes, onions, beets, carrots, apples, squash, pumpkins, 
etc. Phone or contact: Richard Cook, Medina, N. Y. 62 or LD 964. 


Whatever your needs state them in 
the CLASSIFIED ADVERTISING 
pages of THE CANNING TRADE 


Quick Results + Small Cost 


15 


> 
’ 
am 
- — 
25 
30 ; 
20 
60 
10 
3 
60 
15 
65 
20 
35 
2% 
55 
| 
au 
~ 
a 
— 
= 
Tre se, 


SEPTEMBER 7-19, 1961—PpeT Foop IN- 
sTITUTE, 4th Annual Convention, Chicago, 


Ill. 


SEPTEMBER 11-13, 1961-—sIMPosiIUM 
ON FOOD, Oregon State University, Corval- 
lis, Ore. 


SEPTEMBER 14-15, 1961 — NATIONAL 
KRAUT PACKERS ASSOCIATION, Fall Meeting, 
Ivy Inn Motel, Madison, Wis. 


SEPTEMBER 20, 1961—lltTH ANNUAL 
CITRUS PROCESSING CONFERENCE, U. S, Fruit 
& Vegetable Laboratory, Winter Haven, 
Fla. 


SEPTEMBER 23-25, 1961—FiRsT NA- 
TIONAL CULINARY ARTS EXPOSITION, 
Convention Hall, Miami Beach, Fla. 


OCTOBER 5, 1961—wiscoNsIN CANNERS 
FUN DAY, Dell View Hotel, Lake Delton, 
Wis. 


OCTOBER 9-10, 1961—NATIONAL PICKLE 
PACKERS ASSOCIATION, Annual Meeting, 
Drake Hotel, Chicago, III. 


OCTOBER 19-21, 1961—FLoRIDA CAN- 
NERS ASSOCIATION, 30th Annual Conven- 
tion, Diplomat Hotel, Hollywood-by-the- 
Sea, Fla. 


OCTOBER 23-29, 1961—NATIONAL HONEY 
WEEK. 


NOVEMBER _ 5-8, — NATIONAL 
FROZEN FOOD ASSOCIATION, Annual Conven- 
tion & Exposition, Americana Hotel, Bal 
Harbour, Miami Beach, Fla. 

NOVEMBER 7-10, 1961—PACKAGING MA- 
CHINERY MANUFACTURERS INSTITUTE, An- 
nual Conference, Workshop and PMMI 
Packaging Show, Cobo Hall, Detroit, Mich 


NOVEMBER 13-14, 1961 — Wisconsin 
Canners Association, Annual Meeting, 
Schroeder Hotel, Milwaukee, Wis. 

NOVEMBER 13-15, 1961—cEoRGIA CAN- 
NERS ASSOCIATION, Annual Convention, King 
& Prince Hotel, St. Simons Island, Ga. 


NOVEMBER 13-16, 1961—AMERICAN 
BOTTLERS OF CARBONATED BEVERAGES, 43rd 
Annual Convention and Exposition, Brooks 
Exhibit Hall, San Francisco, Calif. 


NOVEMBER 15-17, 1961—1NDIANA CAN- 
NERS ASSOCIATION, Annual Convention, 
French Lick, Ind. 


NOVEMBER 20-21, 1961 — micHIGAN 
CANNERS & FREEZERS ASSOCIATION, Fall 
Meeting, Pantlind Hotel, Grand Rapids, 
Mich. 


NOVEMBER 20-21, 1961--pENNsyYL- 
VANIA CANNERS ASSOCIATION, 47th Annual 
Convention, Yorktowne Hotel, York, Pa. 


Conventions and Schools 


NOVEMBER 27-28, 1961—oHIO CAN- 
NERS & FOOD PROCESSORS ASSOCIATION, An- 
nual Convention, Commodore Perry Hotel, 


Toledo, Ohio. 2 


DECEMBER 4-5, 1961—tRI-STATE PACK- 
ERS ASSOCIATION, Annual Meeting, Ben- 
jamin Franklin Hotel, Philadelphia, Pa. 


DECEMBER 4-7, 1961—NEW YORK STATE 
CANNERS & FREEZERS ASSOCIATION, Annual 
Convention, Concord Hotel, Kiamesha Lake, 


N. Y. 


DECEMBER 9-13, 1961—NATIONAL FOOD 
BROKERS ASSOCIATION, 58th Annual Con- 
vention, and National Sales Conference, 


Chicago, 


JANUARY 8-9, 1962—NoRTHWEST CAN- 
NERS & FREEZERS ASSOCIATION, Olympic 
Hotel, Seattle, Wash. 


JANUARY 11-12, 1962—caNNERS LEAGUE 
OF CALIFORNIA, 39th Annual Fruit & Vege- 
table Sample Cutting, Fairmont Hotel, San 
Francisco, Calif. 


JANUARY 19-20, 1962—n..TIONAL PRE: 
SERVERS ASSOCIATION, Annual Meeting, 
Galt Ocean Mile Hotel, Ft. Lauderdale, 


JANUARY 21-24, 1962—nca-cm&sa, An- 
nual Convention, Americana Hotel, Bal 
Harbour, Miami Beach, Fla. 

Fla. 


JANUARY 24-27, 1962—assocIATION OF 
INSTITUTIONAL DISTRIBUTORS, Annual Meet- 
ing, Royal Orleans Hotel, New Orleans, La 


FEBRUARY 5-6, = 1962—cALIFoRNIA 
FREEZERS ASSOCIATION, Annual Convention, 
Jack Tar Hotel, San Francisco, Calif. 


FEBRUARY 12-14, 1962—onHI0 CANNERS 
& FOOD PROCESSORS ASSOCIATION, Growers, 
Fieldmen and Processors Annual Confer- 
ence, Deschler Hilton Hotel, Columbus, 
Ohio. 


FEBRUARY 11-13, 1962—cANADIAN 
FOOD PROCESSORS ASSOCIATION, Annual 
Convention, Baystore Inn, Vancouver, B. C., 
Canada, 


MARCH 4-7, 1962—NATIONAL ASSOCIA- 
TION OF FROZEN FOOD PACKERS, 2Ist An- 
nual Convention, Palmer House, Chicago, 


Ill. 


MARCH 18-20, 1962—cANNERS LEAGUE 
OF CALIFORNIA, 58th Annual Meeting, 
Santa Barbara-Biltmore Hotel, Santa Bar- 
bara, Calif. 


APRIL 6-7, 1962—NEW YORK, PENNSYL- 
VANIA, TRI-STATE ASSOCIATIONS, Mid-At- 
lantic Sales Conference, Shelbourne Hotel, 


Atlantic City, N. J. 


CANNING TRADE 
2504 St. Paul St. 
Baltimore 18, Md 
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TEST SUPPLY 
COOK-CHEX 
RETORT TAGS 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 


* of the retort. On each Cook-Chex tag, a 


chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete ‘‘in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to: 

1. Eliminate wrong cook schedules. 

2. Guard against “by passing” retorts, 

3. Warn of any failure in retort 

processing. 
4. Keep retort baskets in sequence. 
5. Provide low-cost permanent records 
for cooking plants. 

The cost of Cook-Chex protection is neg- 
ligible... less than one cent for 75 cases 
of No. 300 cans. 
SEND FOR FREE TEST SUPPLY TODAY 
You'll receive a generous supply of Cook- 
Chex at no cost; send your name, title, 
and plant address to Dept. CT-gp. 


Aseptic-Thermo 
Indica? » Company 


11471 Vanowen Street - N. Hollywood, Calif. 
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